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FRESH FORUM 



RECIPE INDEX 




I enjoy your in-slore food publicalion. 
ihc ideas art really greaL. However, M 
a single pcnOO household. II would be 
helpful if a nole could he added on ihe 
"Ireezabiliie" ol any recipe components 
or p.irli.ilk prtp.iiL'J lIl-Iv- ilnr example. 
Freeze a ponion heforc final bakingl (or 
iceLpc- lhai mute lulu in unite semii|>s 
I suspect I he re are man)' more indlvidu- 
.il- Ilk* mil Mild I'll li '.ill In- 111. ii, .1- i he 
pnpul.n mi i .iiy-' who iwuld I'enelil Irom 

Ed.: li>ui sujjj-slii'us .ih'iit mulling iiiii ie.i|n- 
"JneFiJIti't' lii pi'iipli 1 kIu'uvIi for one an 
ylrcdi U'e ,'mi mint 0.11,11)1111 j ■ ■ lioM nui f' L ii J: 
J 1 1 'in Jn.Fi ; ; iiiivlJitNi; v. '11 h it./ iilii'iii 111 lre-.li 
,111,1 ifi Jiilinc .HMir ^ lk li.Ii' r\ l,',il:,i;e. u,n* 
in In I'll r nitjle ii-dJi n litimv httli luilJitp iir 
Jn-c:e wjr dishes whenever pOMMe 

I'm in -criou- Irouhle .i:il! Iinpc ;."ii e.ui 
help me. I'm quite sure (L was last fall in 
your |i.-ili maga-une ihat there was a recipe 
lur ~nLLLi-.il -L.up made wilh apple- Il iv.i- 

make n a^ain. an J I seem in lx' mi— inglhal 
particular issue llenl il out and il didn't find 
iis way back, I suspect). If you can help me 
find il, I would he sir grateful 




1 ivtemlv purilnsc-d yum (nil magazine 
pi the I lannaford in Rochester. N.H.. and 



We'd Love to Hear from You! 




I love il I have heen looking lor one of your 
I. -..: p. - ti'i ap!i..'l bar-. ^ lil' 1 1 I hi lkA'.' 1 1.': I 
,i e.'i'kie.'L.ike I'.L-e. -inc. id wiih .ipiieor |.mi 
and Lipped with meringue, to no avail. I 

ii| pill ladic-. Can you help me" Thank you 




Ed.: i'] /.ii,) iimiiv ,'.! lii." (.', ijv> Ii, Til jiiii,' 
issues of fresh urchiwd at www.lianna.ford 

.mm iMkf* the recipe /«■ Buucrnul Suuusli 
.iiM'.lpjil,- -imp mill fiiiiielM in (he Vplcm- 
hcp/Ocliiher 2006 Issue, and the recipe for 
Apritol Meringue Bars in May/June 2007. 

The llimiialord store iti Kingston. N.Y., 
has become my home away from home 
these days. 1 Iruly love ihe shopping 
experience there. My daughter is on a 
gluten-free and dairy-Free diel, and the 
store IS one ol ihe lew supers! ore- I. - -ill 
her favorite glui en -free foods. 

VANESSA AHERN 



We recently moved !■.' \1a,-acllLi.-c[l.- .iOlI 
have L'lijoiL'tl -hupping .it yum -lure I am 

I lie quality .inj variety ol the pre Jut Is. In 
addilion, I have enjoyed fresh magaiinc. 

most recipe- as we are vegetarians and the 
recipes crjnlain either milk or meat. I 
ippii-u.ik tin I cu pi- lll.it .in vegetal nil. 
and I would suggesl a short addendum thai 
wi'ukl ea-ll. mli'in meal oi il.iuv iccipc- 
l,i •e^elarniii or d.iii'. live. indicnm-.'. n 

TVP. etc.) 1 understand that there are many 
more omniveire- than vegetarian- null thai 




Ed.: i Hiinl.'s fill liic Ji-l i^'ji >! /ndjiilirug 
Philciii siiliKiliiriiiin ivlicn rl'i puiifilc Kiigii'til 
Lull 1.' iiiliJii' Ire-ll i,\ i;'l'' Hi, ne '. i''.<ill/e. lIHlJ 
LI. 'i'I IV ll'i'lllHC. l.'i ct'l'i'ifLiiirli.s iM .In in 111 

^reissues. 



FOOD FOR THOUGHT 




[INGREDIENT INSIDER: RICE VINEGAR] 




ASK THE EXPERT 



Science Meets Art 

Artisan blue, Gorgonzola, and Feta cheeses are popular customer picks 




the room allows only liliercd ,ii 

' 1. i I 1 I. .k"'l- <K ■lj^.l> , Li. nu 

hd-pikil operating room. 



Each cktv Me use WUUV pounds ol mill... 
With one cow producing H 1 ! pounds of 
milk a. day — enough io Till a 10-gallon 
milk can — it takes 3.529 cows 10 make 
pur daily cheeses. Ten pounds of milk 

- nhcy an J cream, ninth .ire byproduct- 



i;inw .lkille. Willi e 'l-l.-lllcl-. We d.i :i 1. 1[ 

.'! i. iiaiuiiic. .111 J h.i.c a lou nil ri- 

mer. Our skilled 7 j .employer ivorkiorec is 
i^n Iv-i ,nij ni, .-i v.iln.ihV inu>tmeni llieh 
quality comes at a price 
more than just the cost ol our cheese. 



Our relationship with Han na lord jjnes 
back in the early l«s The company 

which make in the I p reek tradition. 
u-wp, open v.us. with I he and 1*1 led i nii> 
loi ins. I lie: I dl.ii i led. i nu leu li 'ill nines 1. 
he .1 I l.inu.iterd hr.uid l.ivoritc. lis heen a 
^.'iiiJeilnl partnership Ikmnaiord isn 
company of food lovers that knows its 



cheese from the fridge a 



l,ie,J lie 



Jor; 



It's granlyiiie, in start oui ihc day with 
while li.pud milk and end it with cheese. 
Right there in Iron! of your eyes you can 
see lh.il you've accomplished something. 
And our firowlh has been fun — we didn't 
even make blue cheese in 1998. Now, ID 
years later, we're an established blue cheese 



ee the problems by ideniifyine, ihc 



GORGONZOLA 

is Slightly drier, sweeti 
We carry crumBlEd Gnrijonzola Iron 




FOOD LOVERS' FAVORITES 



Low-Calorie Comfort Food 

Slim down with these satisfying classics 




FOOD LOVERS' FAVORITES 




INSPIRATIONS 



Inspired Valentines 

Plan a romantic meal you'll both love 




INSPIRATIONS 




roasted 

sou 



Ward off winter with 
a hot, comforting 
meal in a bowl 




Roasting brings OUt the best in fOOd. Bm roastedMp? YoubfLlCocJiinsvtgelabk-s 
in the oven at a high heat — mother words, masiing — js opposed to preparing them on the 
stove tup, is a great, it run ye I widely u-eil. Itiiuiui- lor ni.il.irij; soups It's Easier than I he 

flavor is mure coroplev Heti'ted soups m espei ialk .ippreeuird 1 hi- lime of year when we 
li.i.v •vi.nii .m.l ..iniii.iiini; foods. 

Here's how [he teeluiiL|LiL ..oik- Vegetables .lie l Implied .111 J plmed in 11 big roasting pan 
or ovenproof skillel. They're roamed .11 .1 Inch 1.111 peraiiire iflenerjlly around 425°F) until ihcy 

and the hot wasting pan is dejj-ized with ski I., nine, or Killi. releasing .ill 1 hose delicious hits 
ill.il , In m 1,1 Mi,- I-, .11,111 1 ,'l die p.111 111,- s.nip is iIk ii pureed 1.1 \l h,i| aikl , hunk. 

Koasliiie. is a I111 l.isM 1 bin siieiiier.iie.. 'hi: 1 1 1 l il.iI Ivnetil emiies I1.1111 ilie deplh ,.| Ikivor. 
When nwl vegetables like onion.. earroK and garhe are ro.isied. their natural sugars are released 

.11k: 1 1 11. he. 1 del il n nisi, -..eel 1 >dki . e^naNe-. siii ll .is peppii-. nui-llli -. "I lull hi: 11. 

take on a woodsy, sometimes smoky flavor lh.il e.in he ... Kieve L l only mill this technique When 
vegetables carameli;t' die. kvome 1 nspy 011 the out-ide .mil teiidei on the inside, lectures I hat 

as Roasled Four Onion Miish.o,™ or Mine -none. 1.1k, on whole n, .v dimension. 



By Katfiy Gunst # Photographs bv Leo Gong 



MEAT LOVER'S DEEP DISH PIZZA 



Pizza is pcrlccl lor game dac. In i.nr recipe, 
lunihiir^ci -an-ii;.-. pi-ppcrorn. ami h.non 

deliciously slaiked slices. This is a fifl- 
ing I. ■! k-.inil-killlc" pi::.i \IU kilo' el- 
mjy be wrapped in lull and Emm, ihen 



easier m lonlinuc slrelehing ihe dough. 

3. Roll dough until li s aboul inch thick 

.111 J press n mini pr. pirn] Icil'ine. pan *l k II 
up I hi' -ides k-jvinj; ahow ',. inch d pan on 

l.li. I] side Hie I- .en cl.lslle. kll keep 

working II mi J 11 will .l.iy on sides at pan. 

4. Pre-bake cms: for 10 minulcs, then 
remove from oven. 

. Meanwhile, prepare meal In ,i large nini- 
snck skillci owr medium heat, cook ground 
k'L'l .ind sausage, breaking up meal as il 



1 Prehcai oven lo <t00"F Grease a Q-by-13- 
in, h oakme. pin null okvc ■-■■A a-i.k- 
-plead lull ihe Ik 'ii i .mio a dry work 
siirkicc. Sprinkle remaining [lour otlio lopol 



n.Use 



io I Linen dough huo : in ov.il shape. Lsc loll- 
ing pin lo -Ircleh 11 lurthcr. 11 dough seems 
diflicull to stretch out, let it rest for 1 la 2 
miiuiles. ihen cuulliiuc. I his give, the glulcn 
in i he lloiir.i chance lo "icb.v" and make- n 




< and pop 



i off heal 



Spnnklc '. i cup ol mozzmclki cheese over 
pic-kik.-i] .nN -plead meal and l.uiiai.' iniv- 
llile evenh on lop ol ilicc*: A.kl puz.i -..un 
hy sp.mnliils. then lop null remaining ihccse 
Sprinkle ivnh hacon ha- and Parmesan. 
7. Bake ai 400"F for 20 minules. umil 
ie is lightly hro 



si lor 5 in 



Do-Ahead Tip: [W d.n dull, rile ,-nlw jucc.l 
, iir: fii,f' L ^,ihJiii'ii>;Ji ^, fi 0 " Uiyiwt ".ill 
plailit wrap, and nffi$paU&. To finah il. 

lli, our; iJi.k- .1 /'h-ll.nl-. i |l,.n I'.lt.- Ini .in 

additional 5 lo 10 mhmiaat -WOT: 



brown sugar mail hgh: . 1 1 1 ■_ I llullv in 

Aili! eggs .nld i.nnlki hc.n on ii:eihoin 
speed until blended, aboul I minule. 
Sc rape sides ol bow I and heal again 
until creamy 

In .i -in.ill howl, uhi.kiogelher hour, 

in Hour hum lire lino cookie dough pa-.: 

Aili: pi el zels anil 1 1. ill nil... Mix a: h\ 
hand unlil well blended. Us OK if preliels 



gcnlly flallcn wilh ihc palm of your \ 



lor 2 lo 3 minule-. ihen use a spalula and 

8. To serve, pile cookies onlii .1 large pl.ile 

Do-Ahead Tip: Make i.ivtics ap lo iliier Jjih 
in iiilvnnie. Vloic it'ol. d .ouln.-s in .in tiiifr'gjil 
, .'jiM.eei unMgume Juv. 



nix in an edible package' Hoc- u 
iuis, seeds, dried Fruil. and choenlaic 

il . pretzels. We prclcr making I hem 
They'll not only be a hit on game day 



s.plu; 



tSmbeiiy Muyvnc lives in Soulli Pontond, 
Miilne. Willi her Jiiis/iim.l ami dure voiing 
i/iiUi.n. Jiii -, ejiici iv.ifJinig sp.nf-, i -.p. ; :■:(!( i 
ho. v. .a:./ ^.apipfai^ e.ipni- Juv snacks. 



MEALS IN MINUTES 



endless 
Instabilities 



Quick and easy sauces create 
hearty dinners al dente 




"Can we have pasta (or dinner?" 

my daughters used to beg. For several years 
it -ccmcd their :i p|i l-[ 1 1 i- bur ]n i.ninti^- . Wilkin 



n> £ti-'c Ihrd ol pasta. Ms :l kh'E Jrani 

nearly everything Dried pasta tomes in 
in' : i.id -I'..l|v- .iii.I -..r, - in,: k.vp-. ll'.dcll 

llllclv. SL' .I'll i. .Ill hIlv.I's lllllf ,I|L .lsSL'llttlLIII 

stored in your cuphoatd. 

hcailici l,H>J wilh more assertive flavors. 
I.:mui inc. p.'nnc. and i he like arc the 

I m II I I base lor .HI c.l.sv. lli'llic 1 . sttppc! And 
Itesh hctbs .iiilI i citable- can brine some 



ill minutes or lew bill oiler the lull ll.ivor. 
ol sauce that's been simmering for hours. 

it-n e the pasta with a salad ol mixed 
greens or sliced cucumbers and crusty 
bread, such as our Tasle of Inspirations* 
Semolina Batard or Rosemary Olive Oil 
■ \l,iii'. I'IlMlI. .iiilI ."ii 1! Ii.il l lIliiiIlI l ■ i ■ 



PASTA PUTTANESCA 



Med 



..hilly c 



fTt'pantiji pasta can be quick boil water. 
,-ink. add a sauce, .mil have dinner ready 
m minutes. Ol LL'Utsc. the sauce Is [he chal- 
k-nee t >pL-iiui ; ; .1 |ai ol mannani is Tine every 
n. .liu: [h. n. bin L.iru-i' I- .th.il makc- 

a longtime to prepare. The Iriek ii to train- 
tip "iih s.m-.cs ili.ii .tic ti.il:' in i he time ii 
Likes [Li boil ualei and took the noodles 
The following recipes can all be made in 



This is a particularly thick, chunk 
olives, *>arlic. and herbs — sitnmi 



MEALS IN MINUTES 




FOR YOUR HEALTH 



Heart-Warming Foods 

Good taste and good health can go hand in hand 

STORY BY HEIDI REICHENBERGER MCINDOO, MS, RD 




FOR YOUR HEALTH 




On-the-Go Meals: 
Let the Stars Shine 




leduletails *Onl 
inhe office. Ptac, 



FLANK STEAK WITH CREAMY POBLANO 
CHILE SAUCE (2 STARS) 



with Kid? 



Cooking the Books 

Let your children's favorite books inspire kitchen C 




WINE WORTH DISCOVERING 



Winter 
Warmers 



Simple and inexpensive — ihais one 
way lo describe winters comfort Inods. 
Those words can also describe rcimion 
wine; Jnsi explore our wine section. There 

llaly. Spain, .ind Portugal — no plane Lick- 

Into 3 dining experience: Slew becomes 
Niijmjf. Casserole, oicrielji. And mac 'n' 
cheese, tulviu .il l<»i:i: I oniton wines lilt 
our spirits -.is | hey «;inn lis up. And ihey 
do n ■ li 1 . Lillordably. 

Stroll ihe aisles anil foa"S find more pos- 
sibilities. Terra Rosa, .in Arseimnc Malhcc. 
is : | iijuii.iI n ull rc-cl me.il and pizza, hunl 
f.ililomias Trenladue winery iheres Old 
Patch Red. a rich, npc hlend ol Zmlandcl 




to M©«i 

a simple way to find a great bottle 

Our experts taste hundreds of wines from 
around the world and hand pick their 
favorites to Feature exclusively at Hannaford. 
The best part-these amazing wines are an 
exceptional value-only $ 10 a bottle or less! 

Come discover this month's gems, perfect for 
sharing with family and friends -but come 
early 'cause when they're gone, they're gone! 



